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consistency, ratio between solids and liquids, weight of product placed
in the container, amount of head space, adequacy of double seam, time
and temperature during sterilization, quality of cooling water, and post-
processing handling of cooled cans. There is no intent above to indicate
all the points that are monitored. Rather, the object is to emphasize the
importance of checking each critical control point to ensure that the es-
tablished procedures have been properly carried out. This necessitates
specification of the method for measuring each parameter, determination
of satisfactory limits for each test, determination of the frequency with
which tests and checks should be employed, and recording of the results
of these tests. If a defect is observed, remedial action should be taken
and documented.

The U.S. Food and Drug Administration requires that operators of
retorts, aseptic processing and packaging systems, product-formulating
systems, and container closure inspectors be under the supervision of a
person who has satisfactorily completed prescribed courses approved by
the FDA Commissioner. At the same time, FDA inspectors are trained in
the elements of the HACCP system as it relates to low-acid canned foods.
The net result is a cost-effective approach to the control of safety and
stability based upon both industry and regulatory knowledge of effective
control of critical control points.

It is the opinion of this subcommittee that the HACCP system as applied
to low-acid canned foods should serve as a model for the rest of the food
industry. The identification of critical control points and the establishment
of effective monitoring systems for these foods evolved as a result of joint
government/industry efforts. Were the same approach to be taken in other
phases of the food industry, similar cost-effective solutions to the problems
of food safety and stability might be achieved. Training of inspectors in
the HACCP approach should likewise be extended to other types of food-
processing operations.

Where Criteria Should Be Applied

Microbiological criteria to determine the adequacy of raw materials can
and are in most cases incorporated as a part of purchase specifications.
The application of National Food Processors Association (formerly the
National Canners Association) criteria to such commodities as sugar and
starch has a well-established and effective history in the food industry.

Microbiological criteria are also useful for monitoring critical control
points such as cooling water and equipment surfaces.